


Sharing Smalls

Quinoa Tikki Chaat 9
Butternut Squash, Chana Masala, Chaat Spices (G, VOA)

Pea & Potato Samosa Chaat 8
Spiced Potatoes & Peas, Pea Crush (G, D, VOA)

The Ultimate Bhel 8
Puffed Rice, Masala Potatoes, Chaat Sauces (D, N, GF, VOA)

Gol Gappa 8
Semolina Puffs, Crazy Water (G)

Aloo Bhaji Chaat Cones 9.5
Spiced Avo Guac, Potato Spice, Papadi inspired Cones (D)

Butter Chicken Wings 9.5
Pataka’s Butter Chicken Sauce, Tandoori Wings (D, G)

Amritsari Soft Shell Crab 12.5
Multi-Spice North Indian Mix, Fennel Seeds (D, G)

Kheema Masala Pau 9.5
Badé Miyaan Inspired Lamb Mince, Buttery Brioche (G, D)

Tandoor Roasted Chicken

Tandoor Spiced, Truffle Oiled, Butter Soaked 25
Served With Firecracker Mash, Street Corn (G,M,D)

Patakos

Rechado Prawn 12
Red Chilies, Goan Vinegar (S, D)

Chicken Tikka Masala 11
Slow Roasted Tomato Toss (D)

Pulled Lamb 12
Incredible Pulled Raan, Curry Spices (G, M)

Chilli Paneer 10
Chindian Manchurian (S, D, G)

Waterchestnut & Sweet Potato 10
Kadhai Masala, Sirka Onions (S, D, G)

Sides

Stir Fried Okra / Amritsari Chana Masala / 5 Each
Sweet Corn & Spinach / The Original Dal

Firecracker Mash / Street Corn / Mint Raita 4 Each

Grills

Duck Seekh Kebab 15.5
Kashmiri Chilies, Fresh Herbs, Aubergine Yoghurt Dip (D)

Banana Leaf Seabass 15.5
Tamarind & Tomato, Onion Laccha (M, N)

Josper Tandoori Lobster 22
Dry Spice, Firecracker Butter (S)

Aged Mango Pickled Paneer Skewer 12.5
South Indian Poly-Mango, Mustard Seeds (D, M)

Charred Cauli 11.5
Turmeric Yoghurt & Crushed Kashmiri Chilies (D, M, VOA)

Aubergine Roast 11.5
Seasonal Veg Mash, Tamarind, Light Green Chilies (D)

Pots

Paneer Edamame Salan 14.5
Roulades, Edamame Beans, Padron Peppers (So, D)

Pataka's Special Mushroom Biryani 14.5
Morel's & Chestnut Mushrooms, Caramelized Shallots (D, F)

Cod Lime Leaf 17.5
Firecracker & Tamarind Seared, Sweet & Sour Sauce (M, N)

Pataka's Butter Chicken 15.5
Slow Roasted Velvety Tomato Sauce (D)

Prawn Kali Mirchi 17.5
Peppercorns, Idiappam, Tangy Jus (S, VOA with tofu)

Hyderabadi Chicken Biryani 15.5
Slow cooked, Saffron infused, Gently Spiced (D)

Spring Lamb Koora 17.5
Chettinad Spices, Velvety Smooth Sauce (D)

Breads

Nigella Seed & Garlic Kulcha (D, E, G) 4
Truffle & Pecorino Kulcha (D, E, G, M) 5
Multi-seed Naan (D, E, G) 4
Chili Khasta Paratha (G, VOA) 4

Our food is designed to share and served as its ready. 
We levy an optional service charge of 12%

Please let us know of any allergies in advance. Dishes are tagged to highlight potential allergens
VOA (Vegan Option Available), Gluten Free (GF), Nuts (N), Mustard (M), Dairy (D), Soya (So), Fungi (F), Sulphites (Su), Shelfish (S), Gluten (G)


